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NONAPPROPRIATED FUND POSITION DESCRIPTION

JOB TITLE: Waiter/Waitress POSITION NUMBER 01-052A

JOB SERIES: 7420 PAY LEVEL: NA-1

Summary of Duties: Performs "behind-the-scene" food and beverage service functions, together with related
housekeeping activities such as the following: Secures clean linen and appropriate glassware and silverware,
depending on the particular menu, food, and beverages to be served or on direction of supervisor. Readies assigned
groups of tables for food and beverages, ensuring dishes, glasses, and silverware meet required cleanliness standards
and linens and condiment containers are spotless. Prepares side tables with glasses, stirrers, napkins, silverware, ice,
and other extras that may be required during the meal or when beverages are served. Supplies back-up tables with
such supplements as butter, ice, coffee, fruits, juices, salads, and breads. Refills food and beverage containers and
performs emergency cleanup services. Cleans tables and prepares them for new guests. May mop, wax, and buff
floor in assigned area. May perform other related cleaning duties such as washing dining area, bar, and lounge
windows and cleaning entryway.

Performs other related duties as assigned.

Skills and Knowledge: Knowledge of proper food handling and sanitation techniques. Knowledge of proper table
setting techniques. Ability to follow oral instructions; performs routine manual tasks involving few steps. Must have
and understanding of personal hygiene standards.

Responsibility: Assigned to work stations by the supervisor and given specific and detailed instructions.
Responsible for complying with standard methods and procedures such as conduct, etiquette, dress code, and table
setting techniques.

Physical Effort: Work requires prolonged standing, walking, reaching, and light lifting. Objects handled and carried
seldom weigh in excess of 10 Ibs.

Working Conditions: Work is normally performed inside with adequate lighting and heat. Exposed to the
possibility of minor cuts, bruises, and slippery floors when in the kitchen area.



